30                   EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

Raw Meats

1.   To produce raw red meat with optimum shelf-life, critical control
points such as slaughtering-dressing practices, sanitary condition of equip-
ment and utensils, and control of refrigeration temperature should be
monitored carefully. Microbiological guidelines are applicable to monitor
some of these critical control points.

2.   To achieve optimum shelf-life of raw meats, the HACCP concept
should be extended to include retail outlets, food service establishments,
and homes, particularly as it pertains to handling practices and maintenance
of adequate refrigeration.

3.   Microbiological standards for raw meats are not recommended since
they will prevent neither spoilage nor foodborne illness.

4.   Microbiological criteria containing limits for pathogens in raw meats
are not recommended.

5.   To reduce the health hazards from raw meats the following should
prevail:

a.  recognition that small numbers of pathogens may be present on
raw meats;

b.   strict adherence to good food preparation practices;

c.   application of new or alternate production and processing prac-
tices that reduce the incidence of pathogens;

d.  more effective education on food-handling practices of food plant
personnel, food service operators, and homemakers;

e.   increased emphasis on inspection of food service establishments
using the HACCP approach.

6.   Present inspections of food-processing facilities and operations by
regulatory agencies such as the USDA should be made more cost-effective
by application of the HACCP concept.

Processed Meats

1.   Microbiological guidelines for raw ground beef and for perishable
raw salted and salted cured meat should be applied at the processing level
to assess the microbiological condition of the raw materials used, the
effectiveness of equipment sanitation and the microbiological condition
of the freshly processed product. Application of microbiological criteria
to these products after they have entered trade channels is of little value.

2.   The processor should apply microbiological criteria for Salmonella
in evaluating cooked roast beef at the processing facility before it is shipped
to distribution channels.

3.   Microbiological control of shelf-stable raw salted and salted cured
meats should be exercised by control of critical control points such as